- Cocteles de Mezcal -
12

Hibiscus Margarita
Mezcal - Hibiscus - Lime - Agave Nectar

Paloma Roja
Mezcal - Raspberry - Grapefruit Liqueur
Ancho & Guajillo Chiles - Canela

Celery Shrub

Mezcal - Celery - Mango Vinegar - Lime Peel
Hawaiian Sea Salt

- Cervezas -

Hopewell First Lager - 5%
Lager
/

Warpigs Lazurite - 6.8%
IPA
7

Temperance Greenwood Beach - 4%
Blonde Ale w/ Pineapple
/

Off Color Apex Predator - 6.5%

Farmhouse Ale

7

Marz Jungle Boogie - 5.5%
American Pale Wheat Ale
8

Perennial Hopfentea - 4.2%
Tropical Tea Berliner Weisse

8
- Vino -

Suriol Cava
Penedes, Spain

10/40
15 Txipaz lgo Rosé

Getaraiko Txakolina, Spain

12/48

15 Monte Xanic Sauvignon Blanc
Valle de Guadalupe, México
10/40

14 Santo Tomas ‘Mission Tinto" Carignan
Blend
Valle de Guadalupe, México
10/40

Kwee

- Tacos -
4

Arrachera
Grilled Sirloin - Pickled Pasilla Chile

Carmalized Onions - Queso Fresco

Al Pastor
Adobo Pork Belly - Serrano
Pickled Red Onion

Pollo
Braised Chicken - Salsa Molcajete
Red Onion

Cochinita Pibil
Pork Shoulder - Xni-Pec
Achiote Crema

Hongos
Maitake Mushroom - Salsa Negra
Aji Crema - Stewed Peanut

Tortillas Made by Hand Daily

Chips & Salsa
5

Ensalada Fresca
Chicories - Roasted Serrano Vinaigrette

9/13
(add protein +4)




